Slow Cooker Jambalaya Recipe (Vegan Jambalaya) 


Main 
Gluten-Free, Dairy-Free, Vegetarian, Vegan 


American 


Slow Cooker Jambalaya that is Vegan, essentially hands-free and packed with so 
much flavor that we make it constantly in our household. 


Yield: 8 

Prep Time:10 min 
Cook Time:265 min 
Total Time:275 min 


Ingredients: 


2 celery stalks, diced 

1 small onion, diced 

3 cloves garlic, minced 

1 green bell pepper, diced 

1 red bell pepper, diced 

2-3 cups meat-free sausage or smoked sausage alternative, chopped into quarters (about 16 
ounces) 

1 teaspoon dried oregano 

1/2 teaspoon dried thyme 

1/2 Tablespoon smoked paprika 

1/2 - 1 teaspoon cayenne pepper 

1/2 Tablespoon freshly ground black pepper 
2 (15 oz) cans of diced tomatoes 

1/2 cup fresh parsley, roughly chopped 

2 cups vegetable broth 

2 cups uncooked white rice 


Directions: 


e 1. Add celery, onion, garlic, bell peppers, sausage, oregano, thyme, paprika, cayenne pepper, 
black pepper, diced tomatoes, parsley, and vegetable broth into large slow cooker. Stir together. 

e 2. Place lid onto the slow cooker and cook on high for 3-4 hours. You want the liquid to be 
extremely hot and boiling. Stir uncooked rice into pot. Cover with lid and continue to cook on 
high for another 20-25 minutes. You may have to quickly fluff at the 20 minute and continue 
cooking another 5 minutes until the rice has absorbed most of the liquid. 

e 3. Serve hot with additional fresh chopped parsley on top. Enjoy! 


Author: Linnie 


Nutrition Information: 


Serving size: 1 serving 

Calories: 282 

Other nutrition information: Total Fat: 2.7g , Saturated Fat: 1g , Cholesterol: 25mg , Sodium: 950mg 
, Potassium: 322mg , Total Carb: 51g , Dietary Fiber: 2.7g , Sugars: 7.5g , Protein: 11.9g 
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This recipe can be found online at: https://www.veggiebalance.com/slow-cooker-jambalaya-vegan/ 


